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State Contract for Vended Meals Rebid

As a result of the new meal pattern regulations, the State Office is required to rebid the contract for vended meals be-
tween the State Office and Vie Gourmet (see NSLP 17-12). The rebid should be completed by the beginning of May 2013.
The State Office will award the bid to as many vendors as qualify. It is our hope that this new bid will increase the vend-
ing options available to our SFAs.

Once the bid is awarded, SFAs currently contracted with Vie Gourmet will be re- - USDA Foods
quired to sign a new agreement with one of the vendors awarded the bid. This agree- [/#[\V.[:]
ment will be more detailed than those used in the past, and will give SFAs and ven- :
dors an opportunity to specify more detailed terms of their agreements.
Between the new state contract and the new agreements between SFAs and vendors, The addition of .0450
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Summer! Resources: Check out these sites, ideas, and training

Summer is just around the corner, and you know what aides as you “spring” forward with your school(s)!

that means—-NO MORE SNOW! 1. The National Food Service Management Institute
(NFSMI) has a wealth of training aids, online resources,
ideas, programs, and hands-on workbooks on their
website at www.NEFSMI.org. In addition, e-mail the
State Office your needs, wants, ideas for training and
we can request NFSMI trainers come to us.

Our office will soon be sending out the notification to
update your sponsor and site applications in CNPweb.
The notification will also contain instruction for
completing the required annual training available
online.

2. “Smarter Lunchrooms” is an initiative to apply behavioral
economics to Child Nutrition Programs. As part of this
initiative, a center was established at Cornell University
with a five-year USDA Award. Visit
www.smarterlunchrooms.org for best practices and step-
by-step instruction for applying Smarter Lunchrooms.

The number one question has been, “What are my
meal options?” Seamless Summer Option (SSO)
sponsors only have one option: to implement the new
meal pattern. We're awaiting information from the
regional office on how the age/grade group
requirements should be met.

3. “Just the Facts™: 10 tip-sheets created for schools to use to

Regular (SFSP) summer sponsors have two choices: . .
8 ( ) p incorporate DGA recommendations.

implement the new meal pattern as above, or follow

the Child and Adult Care Feeding Program (CACFP) 4. School Gardens and Garden Curriculum and

traditional food-based meal pattern. Team Nutrition’s “My Plate” Curriculum

Contact Dana at 801-538-7683 (‘)

or Ellen at 801-538-7692. iali ' ions! et :
Contact your specialist with questions! A, Utah OFFICE EdllC ation



http://www.NFSMI.org
http://www.smarterlunchrooms.org
http://teamnutrition.usda.gov/resources/dgfactsheet_hsm.html
http://www.fns.usda.gov/cnd/F2S/school_gardens_and_garden_curriculum.htm
http://teamnutrition.usda.gov/Resources/servingupmyplate.htm
http://www.schools.utah.gov/cnp/DOCS/Bulletins/NSLP/2012/NSLP-17-12.aspx

